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DETAILED ACTION 
Claim Rejections - 35 USC § 103 

1 . The following is a quotation of 35 U.S.C. 1 03(a) which forms the basis for all 
obviousness rejections set forth in this Office action: 

(a) A patent may not be obtained though the invention is not identically disclosed or described as set 
forth in section 102 of this title, if the differences between the subject matter sought to be patented and 
the prior art are such that the subject matter as a whole would have been obvious at the time the 
invention was made to a person having ordinary skill In the art to which said subject matter pertains. 
Patentability shall not be negatived by the manner In which the invention was made. 

2. The factual inquiries set forth in Graham v. John Deere Co., 383 U.S. 1 , 1 48 
USPQ 459 (1 966), that are applied for establishing a background for determining 
obviousness under 35 U.S.C. 103(a) are summarized as follows: 

1 . Determining the scope and contents of the prior art. 

2. Ascertaining the differences between the prior art and the claims at issue. 

3. Resolving the level of ordinary skill in the pertinent art. 

4. Considering objective evidence present in the application indicating 
obviousness or nonobviousness. 

3. Claims 1-3,11,13,1 5-24, 27-31 and 33-35 are rejected under 35 U.S.C. 1 03(a) 
as being unpatentable over Hart (US Patent 6,089,409) in view of Wing-Chung (US 

Patent 5,549,035). 

4. Regarding claim 1 , Hart teaches a temperature control system for use with a 
beverage server, the temperature control system (Figs 3 & 4, Item 74, Col 5, Lines 5- 
10) comprising: a heater (Fig 3, Item 72, Col 4, Lines 60-65) for providing heat to the 
beverage server; a controller (Figs 3 & 4, Item 74) including a microprocessor (Fig 9, 
Item 174, Col 8, Lines 4-5) for controlling the temperature of the beverage in the 
beverage server (Figs 2 & 3, Item 20, Col 3, Lines 27-28 & 44-46); the heater (Fig 3, 
Item 72) being coupled to the controller (Figs 3 & 4, Item 74, Col 5, Lines 5-10); and a 
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temperature sensor (Fig 3, Item 76, Col 5, Lines 9-14) and a timer means (Fig 8, Item 
74, Col 6, Lines 8-1 1 , programmable timer) for use in controlling the temperature of a 
beverage retained in the server. Hart discloses the claimed invention except for 
providing intermittent pulses of heating to heat the beverage. 

5. In analogous art of coffee making machines, Wing-Chung discloses providing 
intermittent pulses of heating to heat the beverage (Col 4, Lines 23-34) for the purpose 
keeping the beverage in the container warm at the end of the brewing cycle (Col 4, 
Lines 1 3-1 5). It would have been obvious to one having ordinary skill in the art at the 
time of the invention to combine the teachings of Hart with the method of operating the 
temperature control system of Wing-Chung for the purpose of keeping the beverage in 
the container warm at the end of the brewing cycle. 

6. Regarding claim 2, Hart teaches further comprising the heater (Fig 3, Item 72, 

Col 4, Lines 60-65) being an active (Fig 3, Item 76, Col 5, Lines 9-14) controllable (Figs 
3 & 4, Item 74, Col 5, Lines 5-10) energizable heating device (Fig 3, Item 72). 

7. Regarding claim 3, Hart teaches further comprising the beverage server (Figs 2 
& 3, Item 20) including a housing (Figs 2 & 3, Item 38, Col 3, Lines 45-50) defining a 
chamber and an insulated (Fig 3, Item 40, Col 3, Lines 45-50) reservoir (Fig 3, Item 30, 
Col 3, Lines 10-15) defining a cavity, the reservoir being retained in the chamber of the 
server housing (Col 3, Lines 10-15). 

8. Regarding claim 1 1 , Hart teaches further comprising programming temperature 
control information (Col 5, Lines 23-26) into the controller (Fig 9, Item 174, Col 8, Lines 
4-9). 
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9. Regarding claim 1 3, Hart teaches the temperature control system (Figs 3 & 4, 
Items 20 & 74, Col 3, Lines 27-28 & Col 5, Lines 5-10) being carried on the beverage 
maker (Fig 1 , Item 22, Col 3, Lines 10-15) for controlling (Figs 3 & 4, Item 74) 
temperature of liquid dispensed by the beverage maker (Fig 1 , Item 22) into the 
beverage server (Fig 1 , Item 20). 

1 0. Regarding claim 1 5, Hart teaches the temperature control system (Figs 3 & 4, 
Item 74, Col 5, Lines 5-10) being carried on the beverage server (Figs 2 & 3, Item 20, 
Col 3, Lines 27-28 & 44-46) for controlling (Figs 3 & 4, Item 74) temperature of liquid 

retained in the beverage server (Fig 1 , Item 20). 

1 1 . Regarding claim 1 6, Hart teaches a method of controlling the temperature of a 
beverage in a beverage dispenser, the method comprising the steps of providing a 
beverage dispenser (Figs 2 & 3, Item 20, Col 3, Lines 27-28 & 44-46); providing a 
heater (Fig 3, Item 72, Col 4, Lines 60-65) associated with the beverage dispenser; 
providing a temperature control system (Figs 3 & 4, Item 74, Col 5, Lines 5-10) coupled 
to the heater associated with the beverage dispenser for controllably providing heat to 
beverage contained in the beverage dispenser (Col 5, Lines 19-22); dispensing 
beverage into the beverage dispenser (Col 4, Lines 19-27). Hart discloses the claimed 
invention except for operating the temperature control system to activate and deactivate 
the heater for controllable providing heat to the beverage retained in the beverage 
dispenser by providing controlled intermittent timed pulses of heat between brew cycle 
activations; and controlling at least one of the following temperature characteristics in 
the temperature control system, preheating a surface of the beverage dispenser which 
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contacts the liquid retained tlierein, maintaining heating of the heater for a 
predetermined period of time, alternately activating and deactivating the heater over a 
predetermined period of time. 

1 2. In analogous art of coffee making machines, Wing-Chung discloses providing 
operating the temperature control system (Fig 2, Item 100, Col 2, Lines 61-63 & Fig 1 , 
Item 1 7, Col 2, Lines 34-41 & Col 3, Lines 1 -5 & Abstract, Lines 1 -7) to activate and 
deactivate the heater (Fig 1 , Item 14, Col 4, Lines 23-34) for controllable providing heat 
to the beverage (Fig 4, Col 4, Lines 25-34) retained in the beverage dispenser (Fig 1 , 
Col 2, Lines 34-41) by providing controlled intermittent timed pulses of heat between 
brew cycle activations (Col 4, Lines 13-21); and controlling at least one of the following 
temperature characteristics in the temperature control system, preheating (Col 1, Lines 
43-47) a surface of the beverage dispenser (Fig 2, Item 22, Col 2, Lines 52-55) which 
contacts the liquid retained therein, maintaining heating of the heater for a 
predetermined period of time (Col 2, Lines 1-12, keep warm feature), alternately 
activating and deactivating the heater over a predetermined period of time (Col 4, Lines 
1 3-21 ) for the purpose keeping the beverage in the container warm at the end of the 
brewing cycle (Col 4, Lines 13-15). It would have been obvious to one having ordinary 
skill in the art at the time of the invention to combine the teachings of Hart with the 
method of operating the temperature control system of Wing-Chung for the purpose of 
keeping the beverage in the container warm at the end of the brewing cycle. 

1 3. Regarding claim 1 7, Hart teaches preheating the surface of the beverage 
dispenser (Fig 3, Item 30) which contacts the beverage disposed in the beverage 
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dispenser prior to dispensing beverage into the beverage dispenser (Col 5, Lines 55- 
63). 

1 4. Regarding claim 1 8, Hart discloses the claimed invention except for continuing to 
preheat the surface of the beverage dispenser until at least a predetermined 
temperature is achieved for dispensing beverage Into the beverage dispenser. In 
analogous art of coffee making machines, Wing-Chung discloses continuing to preheat 
(Col 1 , Lines 43-47) the surface of the beverage dispenser (Fig 1 , Item 1 3, Col 2, Lines 
34-41 ) until at least a predetermined temperature is achieved (Col 3, Lines 35-43, 
temperature of 98° C) for dispensing beverage (Col 2, Lines 34-41 , coffee) Into the 
beverage dispenser (Fig 1 , Item 13, Col 2, Lines 34-41) for the purpose of slowing down 
the rate at which the beverage heats up (Col 3, Lines 44-46). It would have been 
obvious to one having ordinary skill in the art at the time of the invention to combine the 
teachings of Hart with the preheating of Wing-Chung for the purpose of slowing down 
the rate at which the beverage heats up. 

1 5. Regarding claim 1 9, Hart discloses the claimed invention except for maintaining 
the heating of the beverage dispenser for at least a portion of the time during which 
beverage Is dispensed Into the beverage dispenser. In analogous art of coffee making 
machines, Wing-Chung discloses heating of the beverage dispenser for at least a 
portion of the time (Col 4, Lines 25-29) during which beverage (Col 2, Lines 34-41 , 
coffee) is dispensed into the beverage dispenser (Fig 1 , Item 13, Col 2, Lines 34-41) for 
the purpose of brewing a beverage (Col 4, Lines 25-26). It would have been obvious to 
one having ordinary skill in the art at the time of the invention to combine the teachings 
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of Hart with the maintained heating of Wing-Chung for the purpose of brewing a 
beverage. 

1 6. Regarding claim 20, Hart discloses the claimed invention except for continuing to 
heat the beverage dispenser throughout a period of time during which beverage is 
dispensed into the beverage dispenser; and deactivating heating of the beverage 
dispenser after dispensing of beverage into the dispenser had ceased. In analogous art 
of coffee making machines, Wing-Chung discloses continuing to heat the beverage 
dispenser throughout a period of time during which beverage is dispensed into the 
beverage dispenser (Col 3, Lines 49-60); and deactivating heating of the beverage 
dispenser after dispensing of beverage into the dispenser had ceased (Col 3, Lines 49- 
60) for the purpose of providing a normal brewing cycle (Col 3, Lines 36-37). It would 
have been obvious to one having ordinary skill in the art at the time of the invention to 
combine the teachings of Hart with the heating cycle of Wing-Chung for the purpose of 
providing a normal brewing cycle. 

1 7. Regarding claim 21 , Hart teaches calculating a heating time during which heat 
can be applied to the beverage without significant alteration of the characteristics of the 
beverage (Col 2, Lines 5-15); and heating the beverage until expiration of the heating 
time (Col 6, Lines 8-20). Hart discloses the claimed invention except for further 
comprising the step of defining a dispense period during which a beverage in the 
dispenser can be dispensed from the dispenser; and terminating heating of the 
beverage after the expiration of the heating time and before the dispense time. In 
analogous art of coffee making machines, Wing-Chung discloses defining a dispense 
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period during which a beverage in the dispenser can be dispensed from the dispenser 
(Col 3, Lines 49-60); and terminating heating of the beverage after the expiration of the 
heating time and before the end of the dispense time (Col 4, Lines 20-25) for the 
purpose of providing a normal brewing cycle (Col 3, Lines 36-37). It would have been 
obvious to one having ordinary skill in the art at the time of the invention to combine the 
teachings of Hart with the heating cycle of Wing-Chung for the purpose of providing a 
normal brewing cycle. 

1 8. Regarding claim 22, Hart teaches calculating a heating time during which the 
beverage in the dispenser is heated (Col 2, Lines 5-15). Hart discloses the claimed 
invention except for further comprising the step of activating the heater to heat the 
beverage for a period proximate to a start of the heating time; deactivating the heating 
during the heating time; activating the heater for at least one more time period before 
expiration of the heating time. In analogous art of coffee making machines, Wing- 
Chung discloses activating the heater to heat the beverage for a period proximate to a 
start of the heating time (Col 1 , Lines 43-47 & Col 3, Lines 35-44); deactivating the 
heating during the heating time (Col 1 , Lines 43-47 & Col 3, Lines 35-44); activating the 
heater for at least one more time period before expiration of the heating time (Col 1 , 
Lines 43-47 & Col 3, Lines 35-44) for the purpose of providing a normal brewing cycle 
(Col 3, Lines 36-37). It would have been obvious to one having ordinary skill in the art 
at the time of the invention to combine the teachings of Hart with the heating cycle of 
Wing-Chung for the purpose of providing a normal brewing cycle. 
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1 9. Regarding claim 23, Hart disclose the claimed invention except for further 
comprising the step of activating the heater for an initial heating period before initiation 
of each subsequent heating periods, the initial heating period generally being of a 
duration which is greater than each duration of the subsequent heating period, 
deactivating the heater after the initial heating period and prior to activation of the heater 
in subsequent heating penods. In analogous art of coffee making machines, Wing- 
Chung discloses further comprising the step of activating the heater for an initial heating 
period before initiation of each subsequent heating periods (Col 1 , Lines 43-47 & Col 3, 
Lines 35-44), the initial heating period generally being of a duration which is greater 
than each duration of the subsequent heating period (Col 1 , Lines 43-47 & Col 3, Lines 
35-44), deactivating the heater after the initial heating period and prior to activation of 
the heater in subsequent heating periods (Col 1 , Lines 43-47 & Col 3, Lines 35-44) for 
the purpose of providing a normal brewing cycle (Col 3, Lines 36-37). It would have 
been obvious to one having ordinary skill in the art at the time of the invention to 
combine the teachings of Hart with the heating cycle of Wing-Chung for the purpose of 
providing a normal brewing cycle. 

20. Regarding claim 24, Hart teaches a beverage system for making, retaining, 
dispensing and controllably heating a beverage produced by and retained in the system 
the beverage system comprising: a beverage maker (Fig 1, Item 22, Col 3, Lines 10- 
15); a beverage dispenser (Figs 1 , 2 & 3, Item 20, Col 3, Lines 27-28 & 44-46) 
operatively associated with a maker for receiving beverage produced by the maker; the 
beverage dispenser including a reservoir (Fig 3, Item 30, Col 3, Lines 10-15) defining a 
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cavity for receiving beverage from the maker and retaining tine beverage tlierein (Col 4, 
Lines 20-24) and a faucet (Figs 1 & 2, Item 34, Col 3, Lines 38-41) for dispensing 
beverage from the reservoir; and a temperature control system (Figs 3 & 4, Item 74, Col 
5, Lines 5-10) operatively associated with at least a dispenser (Figs 1 , 2 & 3, Item 20), 
and a heater (Fig 3, Item 72, Col 4, Lines 60-65) of the temperature control system. 
Hart discloses the claimed invention except for the heater of the temperature control 
system being controllably activated and deactivated to control the temperature of the 
beverage retained in the dispenser by providing controlled intermittent timed heating 
pulses, the temperature control system receiving information relating to the operation of 
the heater, the information defining heater activation and deactivation. 
21 . In analogous art of coffee making machines, Wing-Chung discloses the heater 
(Fig 1 , Item 14, Col 4, Lines 23-34) of the temperature control system (Fig 2, Item 100, 
Col 2, Lines 61-63 & Fig 1, Item 17, Col 2, Lines 34-41 & Col 3, Lines 1-5 & Abstract, 
Lines 1-7) being controllably activated and deactivated (Fig 1, Item 14, Col 4, Lines 23- 
34) to control the temperature of the beverage retained in the dispenser (Figs 1 , 2 & 3, 
Item 20) by providing controlled intermittent timed heating pulses (Col 4, Lines 23-34), 
the temperature control system receiving information relating to the operation of the 
heater, the information defining heater activation and deactivation (Col 1 , Lines 43-47 & 
Col 4, Lines 25-34) for the purpose keeping the beverage in the container warm at the 
end of the brewing cycle (Col 4, Lines 1 3-1 5). It would have been obvious to one 
having ordinary skill in the art at the time of the invention to combine the teachings of 
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Hart with tine metliod of operating the temperature control system of Wing-Chung for the 
purpose of keeping the beverage in the container warm at the end of the brewing cycle. 

22. Regarding claim 27, Hart teaches further comprising the dispenser being a 
thermally insulated (Fig 3, Item 40, Col 3, Lines 48-53) beverage server (Figs 1 , 2 & 3, 
Item 20). 

23. Regarding claim 28, Hart teaches further comprising the heater (Fig 3, Item 72, 
Col 4, Lines 60-67) being carried on the dispenser (Fig 3, Item 20, Col 3, Lines 44-46). 

24. Regarding claim 29, Hart teaches further comprising the temperature control 
system (Fig 3, Items 72, 74 & 76, Col 5, Lines 5-10) being carried on the dispenser (Fig 
3, Item 20, Col 3, Lines 44-46). 

25. Regarding claim 30, Hart discloses the claimed invention except for the beverage 
dispenser being a non-insulated server. In analogous art of coffee making machines, 
Wing-Chung discloses the beverage dispenser being a non-insulated server (Fig 1 , Item 
13, Col 2, Lines 34-41) for the purpose of forming a beverage container (Col 2, Lines 
34-41 ). It would have been obvious to one having ordinary skill in the art at the time of 
the invention to substitute the teachings of Hart with the beverage dispenser material of 
Wing-Chung for the purpose of forming a beverage container. 

26. Regarding claim 31 , Hart teaches further comprising the heater (Fig 3, Item 72, 
Col 4, Lines 60-65) being positioned on the beverage maker (Fig 1 , Item 22, Col 3, 
Lines 10-15) for providing controllable heating of the server (Figs 1 , 2 & 3, Item 20, Col 
3, Lines 27-28 & 44-46). 
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27. Regarding claim 33, Hart discloses the claimed invention except for further 
comprising the beverage maker including a water delivery system, an ingredient holder 
selectively coupled to the beverage maker for retaining a quantity of beverage 
preparation substance therein, water from the water delivery system being dispensed 
into the ingredient holder for combining water with the beverage. In analogous art of 
coffee making machines, Wing-Chung discloses further comprising the beverage maker 
(Fig 1 , Col 2, Lines 34-41) including a water delivery system (Fig 1 , Item 18, Col 2, 
Lines 42-48), an ingredient holder selectively couplable (Fig 1 , Item 12, Col 2, Lines 34- 
41) to the beverage maker for retaining a quantity of beverage preparation substance 
(Col 2, Lines 42-48, coffee grounds) therein, water from the water delivery system being 
dispensed into the ingredient holder for combining water with the beverage making 
substance (Col 2, Lines 42-48) to produce a beverage for dispensing into the beverage 
dispenser (Fig 1 , Item 13, Col 2, Lines 34-41) for the purpose of providing a coffee 
making machine (Col 1 , Lines 30-35). It would have been obvious to one having 
ordinary skill in the art at the time of the invention to combine the teachings Hart with 
beverage maker structure of Wing-Chung for the purpose of providing a coffee making 
machine. 

28. Regarding claims 34 and 35, Hart teaches further comprising an indicator 
carried on the beverage maker (Fig 1 , Item 93, Col 6, Lines 23-33 & Fig 1 , Item 22) and 
the server (Fig 3, Item 90, Col 6, Lines 8-22 & Fig 3, Item 20) and coupled to the 
temperature control system, the indicator being activated upon deactivation of the 
heater (Col 6, Lines 38-52). 
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29. Claims 4 and 5 are rejected under 35 U.S.C. 1 03(a) as being unpatentable over 
Hart (US Patent 6,089,409) and Wing-Chung (US Patent 5,549,035) as applied to 
claims 1 , 16 & 24, in view of Knepler (US 4,978,833). 

30. Regarding claim 4, Hart teaches the heater (Fig 3, Item 72, Col 4, Lines 60-65) 
being an active (Fig 3, Item 76, Col 5, Lines 9-14) controllable (Figs 3 & 4, Item 74, Col 
5, Lines 5-10) energizable heating device (Fig 3, Item 72). Hart and Wing-Chung 
discloses the claimed invention except for the heating device at least partially extending 
into the chamber of the beverage server. 

31 . In analogous art of hot water dispenser having improved water temperature 
control system, Knepler discloses the heating device (Fig 2, Item 71 , Col 5, Lines 38-46) 
at least partially extending into the chamber (Fig 2, Item 30, Col 5, Lines 38-46) of the 
beverage server for the purpose of heating the beverage to a predetermined dispensing 
temperature (Col 5, Lines 38-41). It would have been obvious to one having ordinary 
skill in the art at the time of the invention to substitute the heater position of Hart and 
Wing-Chung with the heater position of Knepler for the purpose of heating the beverage 
to a predetermined dispensing temperature. 

32. Regarding claim 5, Hart teaches the heater (Fig 3, Item 72, Col 4, Lines 60-65) 
being an active (Fig 3, Item 76, Col 5, Lines 9-14) controllable (Figs 3 & 4, Item 74, Col 
5, Lines 5-10) energizable heating device (Fig 3, Item 72). Hart and Wing-Chung 
discloses the claimed invention except for the heating device at least partially extending 
into the chamber of the beverage server and being positioned external to the reservoir. 
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33. In analogous art of hot water dispenser having improved water temperature 
control system, Knepler discloses the heating device (Fig 2, Item 71 , Col 5, Lines 38-46) 
at least partially extending into the chamber (Fig 2, Item 30, Col 5, Lines 38-46) of the 
beverage server and being positioned external (Fig 2, Item 72, Col 5, Lines 46-50) to 
the reservoir (Fig 2, Item 30) for the purpose of heating the beverage to a 
predetermined dispensing temperature (Col 5, Lines 38-41). It would have been 
obvious to one having ordinary skill in the art at the time of the invention to substitute 
the heater position of Hart and Wing-Chung with the heater position of Knepler for the 
purpose of heating the beverage to a predetermined dispensing temperature. 

34. Claims 6 and 7 are rejected under 35 U.S.C. 103(a) as being unpatentable over 
Hart (US Patent 6,089,409), Wing-Chung (US Patent 5,549,035) and Knepler (US 
4,978,833) as applied to claims 1 & 4, in view of Carpiac (US Patent 4,470,999). 

35. Regarding claim 6, Hart teaches the heater (Fig 3, Item 72, Col 4, Lines 60-65) 
being an active (Fig 3, Item 76, Col 5, Lines 9-14) controllable (Figs 3 & 4, Item 74, Col 
5, Lines 5-10) energizable heating device (Fig 3, Item 72). Hart, Wing-Chung and 
Knepler discloses the claimed invention except for the heating device is at least partially 
extending into the chamber of the server housing and at least partially extending into 
the cavity of the reservoir. 

36. In analogous art of high speed, high volume coffee making apparatus and 
method, Carpiac discloses the heating device (Fig 1 , Items 58 & 60, Col 4, Lines 45-48) 
is at least partially extending into the chamber (Fig 1 , Item 1 0, Col 3, Lines 60-62) of the 
server housing and at least partially extending into the cavity of the reservoir (Fig 1 , 
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Item 14, Col 4, Lines 45-51) for the purpose of heating the concentrate (Col 4, Lines 45- 
51 ). It would have been obvious to one having ordinary skill in the art at the time of the 
invention to combine the teachings of Hart, Wing-Chung and Knepler with the heater 
location of Carpiac for the benefit of heating the concentrate. 

37. Regarding claim 7, Hart teaches the heater (Fig 3, Item 72, Col 4, Lines 60-65) 
being an active (Fig 3, Item 76, Col 5, Lines 9-14) controllable (Figs 3 & 4, Item 74, Col 
5, Lines 5-10) energizable heating device (Fig 3, Item 72). Hart, Wing-Chung and 
Knepler discloses the claimed invention except for the heating device is positioned 
external to the server housing. 

38. In analogous art of high speed, high volume coffee making apparatus and 
method, Carpiac discloses the heating device (Fig 1 , Items 58 & 60, Col 4, Lines 45-48) 
is positioned external to the server housing (Fig 1 , Item 10, Col 3, Lines 60-62) for the 
purpose of heating the concentrate (Col 4, Lines 45-51). It would have been obvious to 
one having ordinary skill in the art at the time of the invention to combine the teachings 
of Hart, Wing-Chung and Knepler with the heater location of Carpiac for the benefit of 
heating the concentrate. 

39. Claims 12, 25 and 36 are rejected under 35 U.S.C. 103(a) as being unpatentable 
over Hart (US Patent 6,089,409) and Wing-Chung (US Patent 5,549,035) as applied to 
claims 1 , 1 1 & 23-25, in view of Lassota (US 2002/0083840). 

40. Regarding claim 1 2, Hart and Wing-Chung discloses the claimed invention 
except for further comprising memory coupled with the controller for saving a plurality of 
temperature control information. In analogous art of self-heating hot beverage serving 
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urn and method, Lassota discloses further comprising memory (Pg 2, 0030, data 
memory) coupled with the controller (Fig 1 , Item 29, Pg 2, 0030) for saving a plurality of 
temperature control information (Pg 2, 0030) for the benefit of storing programmable 
parameter information and sensory input data (Pg 2, 0030). It would have been obvious 
to one having ordinary skill in the art at the time of the invention to combine the 
teachings of Hart and Wing-Chung with the memory of Lassota for the benefit of storing 
programmable parameter information and sensory input data. 

41 . Regarding claim 25, Hart and Wing-Chung discloses the claimed invention 
except for further comprising the temperature control system including memory for at 
least one set of information relating to heater activation and deactivation periods. In 
analogous art of self-heating hot beverage serving urn and method, Lassota discloses 
further comprising the temperature control system (Fig 1, Item 29, Pg 2, 0030) including 
memory (Pg 2, 0030, data memory) for at least one set of information relating to heater 
activation and deactivation periods for the benefit of storing programmable parameter 
information and sensory input data (Pg 2, 0030). It would have been obvious to one 
having ordinary skill in the art at the time of the invention to combine the teachings of 
Hart and Wing-Chung with the memory of Lassota for the benefit of storing 
programmable parameter information and sensory input data. 

42. Regarding claim 36, Hart discloses the claimed invention except for further 
comprising a plurality of information relating to heater activation and deactivation at 
least one set of information relating to different temperature levels as well as activation 
and deactivation periods. In analogous art of coffee making machines, Wing-Chung 



Application/Control Number: 1 0/521 ,61 3 Page 1 7 

Art Unit: 3742 

discloses furtlier comprising a plurality of information relating to heater activation and 
deactivation (Col 1 , Lines 43-47 & Col 3, Lines 35-44) at least one set of information 
relating to different temperature levels (Fig 1, Item 100, Col 3, Lines 1-7) as well as 
activation and deactivation periods (Col 3, Lines 35-44) for the purpose keeping the 
beverage in the container warm at the end of the brewing cycle (Col 4, Lines 1 3-1 5). It 
would have been obvious to one having ordinary skill In the art at the time of the 
invention to combine the teachings of Hart with the method of operating the temperature 
control system of Wing-Chung for the purpose of keeping the beverage in the container 
warm at the end of the brewing cycle.. 

43. Claims 14, 26 and 32 are rejected under 35 U.S.C. 103(a) as being unpatentable 
over Hart (US Patent 6,089,409) and Wing-Chung (US Patent 5,549,035) as applied to 
claims 1 & 24, in view of Lassota (US Patent 6,543,335) 

44. Regarding claim 14, Hart teaches a temperature control system (Figs 3 & 4, Item 
74, Col 5, Lines 5-10) for controlling (Figs 3 & 4, Item 74) the temperature of beverages 
contained in the server (Figs 2 & 3, Item 20). Hart and Wing-Chung discloses the 
claimed invention except for the temperature control system being carried on the remote 
dispensing system. In analogous art of brewing system with electrical controller and 
method, Lassota discloses the temperature control system (Figs 6A & SB, Item 158, Col 
10, Lines 22-27) being carried on the remote dispensing system (Fig 1A, Items 30A & 
30B, Col 10, Lines 1-10) for the benefit of forming a brewer that is self-contained (Col 9, 
Lines 59-62). It would have been obvious to one having ordinary skill in the art at the 
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time of the invention to combine the teachings of Hart and Wing-Chung with the control 
system location of Lassota for the benefit of forming a brewer that is self-contained. 

45. Regarding claim 26, Wing-Chung discloses providing at least one of power and 
temperature control (Fig 2, Item 100, Col 2, Lines 61-63 & Fig 1, Item 17, Col 2, Lines 
34-41 & Col 3, Lines 1-5 & Abstract, Lines 1-7) to the dispenser (Fig 1 , Item 13, Col 2, 
Lines 34-41) for controlling the temperature (Fig 1, Item 17, Col 3, Lines 1-5 & Abstract, 
Lines 1-7) of the beverage (Col 2, Lines 34-41 , coffee) retained in the dispenser (Fig 1 , 
Item 13, Col 2, Lines 34-41). Hart and Wing-Chung discloses the claimed invention 
except for further comprising a remote dispensing station, the remote dispensing station 
being separate from the beverage maker and receiving the dispenser thereon. In 
analogous art of brewing system with electrical controller and method, Lassota 
discloses further comprising a remote dispensing station (Fig 1 A, Items 30A & 30B, Col 
10, Lines 1-10), the remote dispensing station being separate from the beverage maker 
(Figs 6A & 6B, Item 158, Col 10, Lines 22-27) and receiving the dispenser thereon for 
the benefit of forming a brewer that is self-contained (Col 9, Lines 59-62). It would have 
been obvious to one having ordinary skill in the art at the time of the invention to 
combine the teachings of Hart and Wing-Chung with the remote dispensing station of 
Lassota for the benefit of forming a brewer that is self-contained. 

46. Regarding claim 32, Hart teaches further comprising a dispensing station (Fig 3, 
Item 20, Col 3, Lines 44-46), the heater (Fig 3, Item 72, Col 4, Lines 60-67) being 
positioned at the dispensing station (Fig 3, Item 20) for heating the server, the 
temperature control system (Fig 3, Items 72, 74 & 76, Col 5, Lines 5-1 0) being carried 
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on the dispenser station (Fig 3, Item 20, Col 3, Lines 44-46). Hart discloses the claimed 
invention except for the temperature control station being carried on the remote 
dispenser station for controllable activating and deactivating the heater. 

47. In analogous art of coffee making machines, Wing-Chung discloses the 
temperature control system (Fig 2, Item 100, Col 2, Lines 61-63 & Fig 1 , Item 17, Col 2, 
Lines 34-41 & Col 3, Lines 1-5 & Abstract, Lines 1-7) for controllable activating and 
deactivating the heater (Fig 1 , Item 14, Col 4, Lines 23-34) for the purpose keeping the 
beverage in the container warm at the end of the brewing cycle (Col 4, Lines 1 3-1 5). It 
would have been obvious to one having ordinary skill in the art at the time of the 
invention to combine the teachings of Hart with the method of operating the temperature 
control system of Wing-Chung for the purpose of keeping the beverage in the container 
warm at the end of the brewing cycle. 

48. In analogous art of brewing system with electrical controller and method, Lassota 
discloses the temperature control system (Figs 6A & 6B, Item 158, Col 10, Lines 22-27) 
being carried on a remote dispensing station (Fig 1A, Items 30A & 30B, Col 10, Lines 1- 
1 0) for the benefit of forming a brewer that is self-contained (Col 9, Lines 59-62). It 
would have been obvious to one having ordinary skill in the art at the time of the 
invention to combine the teachings of Hart and Wing-Chung with the remote dispensing 
station of Lassota for the benefit of forming a brewer that is self-contained. 

Response to Amendment 

49. Claims 1,16 and 24 have been amended. 
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50. Claims 8-1 0 and 37-49 are cancelled. 

51. Claims 1-7 and 11-36 are pending. 
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Response to Arguments 

52. Applicant's arguments, see Remarks, filed 11/11 /201 0, with respect to claims 1 -7 
and 1 1 -36 have been considered but are moot in view of the new ground(s) of rejection. 

53. Regarding the Remarks on page 9 about claim 1 and "Wing-Chung's heater has 
no timer and there is no pulsed heating of the beverage" the examiner respectfully 
disagrees. Claim 1 is rejected in view of Hart and Wing-Chung. Hart teaches the 
structural limitations of the claim, including a controller that has a timer means (Fig 8, 
Item 74, Col 6, Lines 8-1 1 , programmable timer). Wing-Chung disclose the providing 
intermittent pulses of heating to heat the beverage (Col 4, Lines 23-34) for the purpose 
keeping the beverage in the container warm at the end of the brewing cycle (Col 4, 
Lines 1 3-1 5). It would have been obvious to one having ordinary skill in the art at the 
time of the invention to combine the teachings of Hart with the method of operating the 
temperature control system of Wing-Chung for the purpose of keeping the beverage in 
the container warm at the end of the brewing cycle. 

54. Regarding the Remarks on page 9 about claim 3 and "Wing-Chung not disclosing 
an insulated reservoir", the examiner agrees. However, claim 3 is rejected in view of 
Hart and Wing-Chung. Hart teaches an insulated (Fig 3, Item 40, Col 3, Lines 45-50) 
reservoir (Fig 3, Item 30, Col 3, Lines 10-15). 
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55. Regarding tine Remarl<s on page 9 about claim 16 and "Wing-Cliung not 
providing timed pulses for heating the beverage", the examiner respectfully disagrees. 
Wing-Chung discloses providing timed pulses (Col 4, Lines 23-34) for the purpose 
keeping the beverage in the container warm at the end of the brewing cycle (Col 4, 
Lines 13-15). 

56. Regarding the Remarks on page 9 about claim 24 and "Wing-Chung not 
disclosing a faucet and not having timed pulses for heating the brewed beverage", the 
examiner respectfully disagrees. Claim 24 is rejected in view of Hart and Wing-Chung, 
Hart teaches a faucet (Figs 1 & 2, Item 34, Col 3, Lines 38-41). Wing-Chung discloses 
having timed pulses for heating the brewed beverage (Col 4, Lines 23-34) for the 
purpose keeping the beverage in the container warm at the end of the brewing cycle 
(Col 4, Lines 13-15). 



Conclusion 

Any inquiry concerning this communication or earlier communications from the 
examiner should be directed to THIEN IRAN whose telephone number is (571)270- 
7745. The examiner can normally be reached on Mon-Thurs, 8-5PM EST. 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 
supervisor, Tu Hoang can be reached on 571-272-4780. The fax phone number for the 
organization where this application or proceeding is assigned is 571 -273-8300. 
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Information regarding the status of an application may be obtained from the 
Patent Application Information Retrieval (PAIR) system. Status information for 
published applications may be obtained from either Private PAIR or Public PAIR. 
Status information for unpublished applications is available through Private PAIR only. 
For more information about the PAIR system, see http://pair-direct.uspto.gov. Should 
you have questions on access to the Private PAIR system, contact the Electronic 
Business Center (EBC) at 866-217-9197 (toll-free). If you would like assistance from a 
USPTO Customer Service Representative or access to the automated information 
system, call 800-786-9199 (IN USA OR CANADA) or 571-272-1000. 



/THEN TRAN/ 
Examiner, Art Unit 3742 

2/2/201 1 

/M. Alexandra Elve/ 

Primary Examiner, Art Unit 3742 



